
L[[LbhL{ Chh5 /h59Χ
OUT WITH THE OLD, IN WITH THE NEW!!!
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OBJECTIVES

Upon completion of this course, you should be able 
to identify:

ÅThe intent of the FDA Model Food Code

Å5 Foodborne Illness Risk Factors

Å5 Key Public Health Interventions

ÅMajor additions to the new IL Code (FDA based)

ÅPortions of the IL Code that remain the same



WHY THE CHANGE?

ÅFDA Food Code is based on current scientific data that is 
updated regularly

ÅStrives to keep up with changing science, mutating 
pathogens, new ecological niches, etc.

ÅInspections and reports will be more uniform throughout 
the state

ÅInspections are based on foodborne illness risk factors 
and good retail practices 



WHEN & AREAS OF CHANGE?

ÅJuly 1, 2018 implementation(tentative Jan 1, 2019)

ÅMore dialogue with facility operator

ÅInspections may take longer

ÅNew Scoring System = greater incentive to improve



FOODBORNE ILLNESS RISK FACTORS

1. Poor personal hygiene 

2. Improper holding temperatures

3. Inadequate cooking 

4. Contaminated equipment 

5. Food from unsafe sources



5 KEY PUBLIC HEALTH INTERVENTIONS

1. Demonstration of Knowledge      

2. Employee Health Policy

3. Controlling Hands as a Vehicle of 
Contamination 

4. Time and Temperature Parameters for 
Controlling Pathogens

5. Consumer Advisory



1. DEMONSTRATION OF KNOWLEDGE

ÅFoodborne Disease Prevention

ÅHACCP

ÅCode Requirements

1. Recognize

2. Prevent

3. Corrective Action





2. EMPLOYEE HEALTH POLICY

ÅWritten policy?

ÅSick employees restricted?

ÅConditions or symptoms reported? 

ÅIndicators working while ill? 



CLEAN-UP VOMIT & DIARRHEA (EXAMPLES) 

2-501.11 Clean-up of Vomiting and Diarrheal Events

A FOOD ESTABLISHMENT shall have procedures for 
EMPLOYEES to follow when responding to vomiting or 
diarrheal events that involve the discharge of vomitus or fecal 
matter onto surfaces in the FOOD ESTABLISHMENT.   The 
procedures shall address the specific actionsEMPLOYEES 
must take to minimize the spreadof contamination and the 
exposure of EMPLOYEES, consumers, FOOD, and surfaces to 
vomitus or fecal matter. Pf 
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3. CONTROLLING HANDS AS A VEHICLE 
OF CONTAMINATION 

ÅExclude ill employees food handling?

ÅHandwashing ςprocedure and adequate?

ÅApproved, alternate procedure for no bare hand contact?

ÅOpportunity for hands to be contaminated? 



4. TIME AND TEMPERATURE PARAMETERS 
FOR CONTROLLING PATHOGENS

ÅThawing

ÅCooking

ÅHot and Cold Holding

ÅCooling

ÅReheating


